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While lactic acid-producing fermentation has long been used to improve the
storability, palatability, and nutritive value of perishable foods, only recently
have we begun to understand just why it works. Since the publication of the third
edition of Lactic Acid Bacteria: Microbiological and Functional Aspects,
substantial progress has been made in a number of areas of research. Completely
updated, the Fourth Edition covers all the basic and applied aspects of lactic
acid bacteria and bifidobacteria, from the gastrointestinal tract to the supermarket
shelf.

Topics discussed in the new edition include:

Revised taxonomy due to improved insights in genetics and new molecular●

biological techniques

New discoveries related to the mechanisms of lactic acid bacterial metabolism●

and function

An improved mechanistic understanding of probiotic functioning●
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Applications in food and feed preparation●

Health properties of lactic acid bacteria●

The regulatory framework related to safety and efficacy●

?

Maintaining the accessible style that made previous editions so popular, this book
is ideal as an introduction to the field and as a handbook for microbiologists,
food scientists, nutritionists, clinicians, and regulatory experts.
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While lactic acid-producing fermentation has long been used to improve the storability, palatability, and
nutritive value of perishable foods, only recently have we begun to understand just why it works. Since the
publication of the third edition of Lactic Acid Bacteria: Microbiological and Functional Aspects,
substantial progress has been made in a number of areas of research. Completely updated, the Fourth
Edition covers all the basic and applied aspects of lactic acid bacteria and bifidobacteria, from the
gastrointestinal tract to the supermarket shelf.

Topics discussed in the new edition include:

Revised taxonomy due to improved insights in genetics and new molecular biological techniques●

New discoveries related to the mechanisms of lactic acid bacterial metabolism and function●

An improved mechanistic understanding of probiotic functioning●

Applications in food and feed preparation●

Health properties of lactic acid bacteria●

The regulatory framework related to safety and efficacy●



?

Maintaining the accessible style that made previous editions so popular, this book is ideal as an introduction
to the field and as a handbook for microbiologists, food scientists, nutritionists, clinicians, and regulatory
experts.
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Editorial Review

Review

" … recommended … extremely useful … a welcome addition to many libraries."
?International Dairy Journal

" … an invaluable reference text … written in an easy-to-read style, making it eminently suitable for both
postgraduate students and general food scientists."
?Food Australia
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Users Review

From reader reviews:

Juan Higgins:

In this 21st one hundred year, people become competitive in most way. By being competitive today, people
have do something to make them survives, being in the middle of the crowded place and notice simply by
surrounding. One thing that at times many people have underestimated the item for a while is reading. Yeah,
by reading a publication your ability to survive enhance then having chance to endure than other is high. For
you personally who want to start reading some sort of book, we give you this particular Lactic Acid Bacteria:
Microbiological and Functional Aspects, Fourth Edition book as basic and daily reading guide. Why,
because this book is greater than just a book.

Bryce Adams:

The feeling that you get from Lactic Acid Bacteria: Microbiological and Functional Aspects, Fourth Edition
could be the more deep you excavating the information that hide inside the words the more you get
considering reading it. It doesn't mean that this book is hard to know but Lactic Acid Bacteria:
Microbiological and Functional Aspects, Fourth Edition giving you buzz feeling of reading. The writer
conveys their point in specific way that can be understood through anyone who read this because the author
of this reserve is well-known enough. This particular book also makes your vocabulary increase well. That
makes it easy to understand then can go to you, both in printed or e-book style are available. We advise you
for having this particular Lactic Acid Bacteria: Microbiological and Functional Aspects, Fourth Edition
instantly.

David McClure:

The reserve untitled Lactic Acid Bacteria: Microbiological and Functional Aspects, Fourth Edition is the
guide that recommended to you to learn. You can see the quality of the reserve content that will be shown to
anyone. The language that article author use to explained their way of doing something is easily to
understand. The article author was did a lot of study when write the book, and so the information that they
share to your account is absolutely accurate. You also can get the e-book of Lactic Acid Bacteria:
Microbiological and Functional Aspects, Fourth Edition from the publisher to make you much more enjoy
free time.



Robert Cox:

This Lactic Acid Bacteria: Microbiological and Functional Aspects, Fourth Edition is fresh way for you who
has fascination to look for some information given it relief your hunger of knowledge. Getting deeper you
into it getting knowledge more you know or perhaps you who still having little bit of digest in reading this
Lactic Acid Bacteria: Microbiological and Functional Aspects, Fourth Edition can be the light food for you
because the information inside this book is easy to get by simply anyone. These books build itself in the form
which can be reachable by anyone, sure I mean in the e-book form. People who think that in e-book form
make them feel tired even dizzy this reserve is the answer. So there is absolutely no in reading a publication
especially this one. You can find actually looking for. It should be here for you. So , don't miss the item! Just
read this e-book type for your better life as well as knowledge.
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